
Crock Pot Baked Apples

These baked apples will make
you  think  very  naughty
thoughts.

Looking for something easy? This one is fabulous! Hot and
sultry and moist. (Why do those three words sounds so naughty
together?!?!) It’s a baked apple, people. Calm down.

No need for a grand story or explanation. Baked apples are a
great choice because the fruit is easy to find and consistent
in taste all year round. I made this batch with opal apples—
they are sort of the color of a golden delicious with the
texture of a gala. But they cooked up really nicely and held
their shape. You can try it with green apples for a more tart
finish, macintosh for a sweet crisp taste or any other variety
that you want to experiment with for dessert.

Crock Pot Baked Apples

Prep Time: 10 minutes Cook Time: 4 hours

Serves 6

https://dinnerisacrock.com/2016/01/29/crock-pot-baked-apples/
http://dinnerisacrock.wpenginepowered.com/wp-content/uploads/2016/01/IMG_2340-e1454104665558.jpg


INGREDIENTS

6 apples

3/4 c. golden raisins

3/4 c. dried pineapple chunks (this brand is allergen-free,
too!!)

1/2 c. steel cut oats

3 T. brown sugar

1 T. white sugar

1 t ground cinnamon

1/2 t. ground allspice

1/4 t. white pepper grounds

1/2 c. water

DIRECTIONS

Wash and core the apple; core it twice to make a big1.
enough opening for filling
Mix all of the dried fruit and dry filling ingredients2.
together in a separate bowl.
Stand all of the apples up in the crock pot (oval or3.
casserole sized works best).
Carefully fill all of the apples with the filling. Press4.
the filling down into each open core and let the filling
mound on top, too.
Pour the water into the crock pot around— not on— the5.
apples.
Cook on low for 4 hours. Serve with vanilla greek yogurt6.
or  ice  cream.  Crock  Pot  Dulce  de  Leche  is  also  an
excellent topping!

http://amzn.to/1SpsVsK
http://amzn.to/1nTWwzv
http://amzn.to/20yvawA
http://amzn.to/1nTWcRd
http://dinnerisacrock.wpenginepowered.com/2015/05/27/crock-pot-dulce-de-leche/


Crock Pot Mac and Cheese

Mac and cheese= kid favorite, adult favorite, crowdy pleaser.
Unless you are lactose intolerant, I’m guessing mac and cheese
is a staple in your diet and probably gives you warm fuzzies
of memories as a kid. Whether you liked the stove top blue
box, orange carton that went in the oven or something homemade
with buttery crumbles on top, cheese and noodles are a great
combination.

Noodles are a challenge for the crock pot, however. I would
recommend cooking the noodles in advance. I know it makes TWO
pots to clean instead of just one, but it’s the best way. You
can reuse the pot to make the sauce before pouring it into the
crock pot. You may be saying, but then isn’t this a stove top
recipe and not a crock pot recipe? But by adding these things
together  into  the  crock  pot,  you  are  actually  working  to
increase the creaminess, less the seasoning melt together and
ultimately have dinner ready when you get home.

I also would recommend shredding the block of cheese by hand
instead of buying preshredded cheese. It makes it a little
creamier, although I’m not quite sure why. But if you cook the
noodles  in  advance  and  shred  the  cheese  too,  you  are
eliminating some of the prep time to make it easier to start
this dish over breakfast and then enjoy it at dinner time.

Once this becomes one of your favorite dishes, there are lots
of ways to add variety: add 1/2 c salsa or 4 strips of
crumbled  bacon  or  freshly  snipped  chives  or  some  steamed
vegetables like broccoli or peas. If you want more protein in
the dish, add a packet of drained tuna fish or some fajita-
style chicken strips. If you are serving this to adults and

https://dinnerisacrock.com/2010/04/07/creamy-crock-pot-mac-and-cheese/


want to make it more grown up, try different shape noodles
instead of the traditional shell or elbow macaroni. However
you make it, I hope this becomes one of your favorite recipes
too and helps to make new warm fuzzies for you, your friends
and your family.

8 oz pasta, cooked and drained (try shells or elbow macaroni
if you want to be traditional)

4 T. butter

4 T. flour

1/2 cup half and half creamer

1 c. milk

1 egg, beaten

8 oz sharp cheddar cheese, shredded

8 oz. mild cheddar cheese, shredded

1 t. white pepper

PINCH of nutmeg (just a weeeee bit)

4 oz. whipped cream cheese

Cook the package of noodles according to the box, this step
can be done in advance and should not be done in the crock
pot. On the stove, melt the butter in a pot, then slowly stir
in  the  flour  until  it  is  all  dissolved.  Slowly  add  the
creamer,  milk,  beaten  egg  and  seasonings  while  still
continuing to stir and then remove pot from heat. This mixture
should thicken. Now for the crock potting instructions– first,
spray pot with non-stick spray. Add noodles, creamy mixture
from pot and then the shredded cheeses. Mix this all together.
Then, cook on low for 4 hours. About an hour before you want
to serve this, add the whipped cream cheese and stir it all
together. This last step adds a special creaminess to your mac



and cheese.


